THEYARDLEY INN

RESTAURANT & BAR

1st Course
Seared Scallops
corn puree, citrus sea salt

Do Ferreiro Albarino Rias Baixas Spain

2nd Course

Seared Salmon
cherry tomato confit, farro, basil

Dumol "Wester Reach" Pinot Noir,
Russian River Vally, California

3rd Course

Classic Cassoulet
White bean stew with duck confit and sausage

Chateau Canadel, Bandol Rouge, Provence France

4th Course
Grilled Strip Steak

charred broccolini, black garlic, red wine reduction

Vasse Felix Premier,
Cabernet Sauvignon, Margaret River Australia

5th Course
Olive Oil Cake

carmelized pineapple and sea salt

Blandy's 10 yr Malmsey Madeira Portugual





